Serial No.: 10/060,202 



IN THE CLAIMS: 

The text of all pending claims, (including withdrawn claims) is set forth below. Cancelled 
and not entered claims are indicated with claim number and status only. The claims as listed 
below show added text with underlining and deleted text with strik e through . When strikethrough 
cannot easily be perceived, or when five or fewer characters are deleted, [[double brackets]] are 
used to show the deletion. The status of each claim is indicated with one of (original), (currently 
amended), (cancelled), (withdrawn), (new), (previously presented), or (not entered). Please 
AMEND claims 1-3, 7, and 11; and CANCEL claims 12-27 without prejudice or disclaimer: 

1. (currently amended) A method of controlling cooking rice in a microwave oven, 
the method comprising: 

setting up at least one rice cooking operation in the microwave oven depending upon an 
amount of rice and water; 

heating the rice and the water in a cooking chamber of the microwave oven using a 
magnetron; 

computing the amount of the rice and the water in the microwave oven by measuring a 
vapor concentration within the cooking chamber; and 

cooking the rice using the at least one rice cooking operation corresponding to the 
computed amount of the rice and the water. 

2. (currently amended) The method according to claim 1 , wherein said setting up 
the at least one rice cooking m e thod operation comprises providing data as to an output level of 
the magnetron to be controlled corresponding to the type of rice and the ratio of the rice to the 
water . 

3. (currently amended) The method according to claim 1 , wherein said setting up 
the at least one rice cooking m e thod operation comprises providing data relating to an operating 
time of the magnetron corresponding to the type of rice and the ratio of the rice to the water . 

4. (original) The method according to claim 1 , wherein said cooking the rice 
comprises, according to the at least one rice operation, 
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allowing the rice to absorb water; 
boiling the rice; and 

steaming the rice at a predetermined temperature. 

5. (original) The method according to claim 4, wherein the boiling of the rice 
comprises : 

detecting the vapor concentration within the cooking chamber; and 
lowering an output of the magnetron when the sensed vapor concentration reaches a 
predetermined value. 

6. (original) The method according to claim 5, wherein the predetermined value 
corresponds to a boiling point of the water. 

7. (currently amended) A microwave oven comprising: 

a control panel through which a user can select at least one rice cooking operation; 

a magnetron to heat a mixture of rice and water in the microwave oven with high 
frequency electromagnetic waves; 

a gas sensor to sense a vapor concentration generated from the mixture being cooked; 

a memory to store at least one rice cooking operation according to an amount of a 
mixture of the rice and the water be heated; and 

a controller to drive said magnetron to heat the mixture, to compute the amount of the 
mixture depending upon the sensed vapor concentration detected by said gas sensor, and to 
read the at least one rice cooking operation from said memory to control said magnetron. 

8. (original) The microwave oven according to claim 7, wherein said controller 
controls an output level of said magnetron based on the computed amount of the mixture. 

9. (original) The microwave oven according to claim 7, wherein the controller 
controls an operating time of said magnetron based on the computed amount of the mixture. 
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10. (original) The microwave oven according to claim 7, wherein said controller 
controls an output level of said magnetron to be lowered when the sensed vapor concentration 
sensed by said gas sensor reaches a predetermined value. 

11 . (currently amended) The microwave oven according to claim 10, wherein the 
predetermined value is th e bo ili ng po i nt of tho wat e r set as a value at a point of time when the 
water is heated to the boiling point of water . 

12 -27 (canceled) 
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